
Signature Dessert Items Available Year Round. 
Inquire for Additional Options.

Carrot Cake
Cream cheese frosting, candied walnuts, fresh orange, 

caramel sauce
$13

Banana Foster Bread Pudding
with brûléed bananas, vanilla ice cream, bourbon caramel,

 vanilla tuile 
$14

Housemade Ice Cream & Sorbet
served in a tuile cup, ask about our daily flavors

$7

Seasonal Trio Dessert Plate
A plated sampling of three Persimmons desserts.

 Inquire for selections available for your event.

Available for Parties of 20 people or less. 
Pre-orders required. Menu subject to change.

SHEET CAKES

Cake Size/ Portions/ Price
1/4 Sheet, feeds 16-20, $48
1/2 Sheet, feeds 25-40, $60
Full Sheet, Feeds 55-70, $95

Classic Flavors
Birthday Party: funfetti with vanilla icing

Old Fashioned Carrot with Pecans
Triple Chocolate

Vanilla with Fresh Berries

Design Included in Pricing
Buttercream finish, piped border, personalized message,

sprinkles (select one) rainbow, gold, or white

Additional Design Options
chocolate or colored ganache drip +$10

piped flowers & leaves +$15
gold leaf +$25

macarons +$2.50 each
chocolate garnish +$15

fresh flowers (based on design)
fondant covering +$20

fondant characters or figurines (based on design)
ombre +$30

palette buttercream +$25

Pre-order at least 72 hours in Advance
SPECIALTY CAKES OR CUPCAKES

  PERSIMMONS DESSERT MENU

Cake Size/ Portions/ Price
6", feeds 6-8, classic flavor $25, signature flavor $32

8", feeds 10-12, classic flavor $36, signature flavor $48
10", feeds 16-18, classic flavor $56, signature flavor $65

Cupcake Price
Classic Flavor $33/dozen (1 flavor per dozen)

Signature Flavors $39/dozen (1 flavor per dozen)

Signature Flavors
Southern Classic: red velvet, berry preserves, cream cheese icing

Chocolate & Peanut Butter: chocolate cake, pb mousse, 
vanilla icing

Cannoli: rum-soaked white cake, ricotta mascarpone cream, crushed
cannoli shell, chocolate pieces, strawberry, vanilla icing

Lemon Blueberry: lemon chiffon, lemon curd, blueberry, vanilla icing

S'Mores: chocolate cake, spiced ganache, chocolate mousse, graham
cracker crumble, toasted marshmallow

Apple Harvest: spiced cake, roasted apples, caramel mousse, crumble,
cinnamon cream cheese icing

See Sheet Cakes for Design Details
Custom Cake Designs and Tiered Cakes Available Upon Request,

Inquire for More Details

Pre-order at least 72 hours in Advance

SPECIAL OCCASION 
DESSERTS

PRICE DOES NOT INCLUDE NYS SALES TAX

Assorted Cookies & Brownie Platter
$60 per platter

Platter serves 20 guests

Chef’s Choice Miniature Dessert Display
A selection of chef curated desserts 
highlighting seasonal ingredients.

$8 per person

DESSERT DISPLAYS
A great addition to buffets. Inquire for additional options.


